STRAWBERRY BAVARIAN 
CREAM 
(Serves 6) 

Defrost one 10-o0z. package 
frozen strawberries, then heat 
cup of the juice to a simmer. Into 
food blender, put contents of 2 
envelopes unflavored gelatin, Ya 
cup cold water or milk, “% cup 
sugar. Cover and blend for 40 
seconds. Add % cup sugar and 
2 eggs. Cover, blend for 5 seconds. 
Add berries. Cover and blend 
another 5 seconds. Add 1 cup light 
cream and 1 heaping cup of 
crushed ice. Cover, blend for 
twenty seconds. Pour into an oiled 
4-cup mold, or spoon into serving 
dishes. Chill several hours. 


